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TAP BEER & CIDER

Little Creatures Furphy Lager

Little Creatures Pacific Ale 

Pipsqueak Apple Cider 

Kirin 

BOTTLES / CANS

James Boags Premium Light

Melbourne Bitter 

Crown Lager 

Matso’s Ginger Beer 

Little Creatures Rogers Mid

Byron Bay Premium Lager

Flying Brick Pear Cider Can 

Asahi Super Dry

Corona 

Heineken 

Heineken Zero 

HOUSE COCKTAILS

Tokyo Moon

Pavan, Blue Curacao, Apple Juice,

Lemonade 

Zest Express 

Peach Schnapps, St. Germain,

Lemon Squash, Bitters

Watermelon Sugar 

Watermelon De Kuyper, Passoa,

Cranberry Juice, Watermelon, Lime 

Sex Wax 

Bacardi, Malibu, Pineapple Juice,

Coconut

Peachy Keen 

White Peach and Rosemary Grey

Goose, Licor 43, Apple Juice, Lime,

Peach & Vanilla 

Orange Pop

Cointreau, Passoa, Orange Juice &

Lemon 

Berry Bang

Gin, Chambord, Lemon &

Cranberry

Melon Ball

Citron Vodka, Midori, Green Apple,

Lime & Pineapple 

GROUP BOOKINGS - PRIVATE EVENTS - STAND UP OR SIT DOWN

We do it all - events@wahbah.com.au

ANY DIETARIES?

Speak to our friendly staff so we can meet your needs. 

Please note although our kitchen team follows best

practice allergen procedures, we cannot guarantee the

100% absence in our dishes with food being prepared in

the one kitchen.

PUBLIC HOLIDAYS

Please note a 15%

surcharge applies on

public holidays.

PECKISH / WHILE YOU WAIT

Edamame 

w. Sea salt

Roti Bread 

w. Peanut satay sauce

House Made Corn,

Jalapeno & Cheese Bread 

w. Herb butter & sour cream

GET ME STARTED

Lemon Pepper Squid 

Flash fried w. Tartare & lemon

Crispy Rice Prawns 

w. Red Curry sauce

Vegetable Spring Rolls 

w. Plum sauce

Korean Fried Chicken

Tossed in spicy sauce 

w. Rice & sesame seeds

Thai Fish Cakes

w. Homemade pickled sweet and 

sour chilli sauce

Japanese Korokke

w. Tonkatsu dipping sauce & rocket

Korean Fried Cauliflower 

w. Sriracha veganaise

Coconut Pork Meatballs

w. Thai curry sauce & Asian salad

mix

Honey Sriracha Popcorn Chicken

Glazed w. sesame seeds

BBQ Chicken Wings

w. Spring onions, coriander & rocket 

Smoky Pulled Pork San Choy Bow  

w. Baby cos leaves, Asian slaw 

& side of sticky sauce

Fried Chicken San Choy Bow

w. Baby cos leaves, Asian slaw 

& sticky sauce

BAO

Slow Cooked Pulled Pork 

w. Asian slaw & hoisin BBQ sauce

Thai Fish Cakes

w. Rocket & sweet chilli veganaise 

Fried Chicken 

w. Lettuce, Kewpie mayonnaise

& candied chilli

Korean Fried Cauliflower 

w. Lettuce & sriracha veganaise

Potato Croquette

w. Asian slaw, kewpie mayonnaise &

hoisin sauce

Gluten Free Bao extra $6 per serve

DUMPLINGS

Pork & Chive 

w. Asian dipping sauce

Chicken & Sesame

w. Asian dipping sauce

Vegetarian 

w. Shiitake Mushrooms, chilli oil, lemon &

spring onions

FILL ME UP

Wahs Poke Bowl 

Avocado, corn, edamame, sticky rice, Asian

salad, cherry tomatoes & balsamic beetroot 

w. Mango veganaise

ADD falafel 6 / chicken 7 / prawns 10

Thai Green Curry 

w. Broccoli, carrots, chickpeas, beans,

capsicum & rice

ADD chicken 7 / beef 9 / prawns 10 /

barramundi fillet 9

Malaysian Chicken Satay 

w. Peanut sauce & fresh Asian salad 

Chinese Orange Chilli Beef 

Tender beef cheek tossed in orange chilli

sauce served w. rice, vegetables & a twist of

orange

Beer Battered Barramundi Fillets & Chips 

Two pieces fried in tempura batter 

w. Mixed salad, chips, tartare & lemon

Massaman Curried Lamb Shanks 

w. Rice, beans & potatoes

Thai Prawn Salad

w. Glass Noodles, Asian greens, carrots,

cucumbers, capsicum, coriander, mint, basil

& coconut lime dressing

Thai Vegan Salad

w. Glass Noodles, Asian greens, carrots,

cucumbers, capsicum, coriander, mint, basil

& coconut lime dressing

CAN’T DO WITHOUT

Roti Bread 

Steamed Jasmine Rice 

w. Sesame seeds

Chips 

w. Sriracha veganaise

Seasoned Potato Wedges 

w. Sweet chilli sauce & veganaise

Wah’s Garden Salad 

Asian leafy greens, cherry tomatoes &

cucumber w. honey mustard dressing

Asian Greens Steamer Basket 

w. Bok choy, broccolini, beans, snow peas &

edamame

SWEET TOOTH

Strawberry Sorbet 

A refreshing finish to your meal

Mini Cinnamon Doughnuts

w. Chocolate sauce & mixed berry coulis

Honeycomb Pudding

w. Vanilla ice-cream and butterscotch sauce

House-Made Sesame Dessert Balls 

Chocolate filled sweet potato served w.

Coconut butterscotch sauce

Kulfi Ice-Cream 

w. Pistachio nuts & cardamom
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ASIAN INSPIRED

DESIGNED TO SHARE

FEED ME

Can’t decide?

Feeling adventurous?

If your whole table is up for it,

just say ‘Feed Me’

& let us do all the work

—————
69pp

—————
75pp w.dessert
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